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The source ... 


The source for what's happening today 
in the confectionery industry. 


Stay ahead by reading The Manufacturing Confectioner each month. The MC 
covers the business of manufacturing, marketing and selling candy, chocolate, 
confectionery, chewing gum and other sweet goods in the global market. Stay 
up to date on technical developments in equipment and ingredients, business 
and finance, government regulations, etc. By subscribing to The MC, you can enjoy 
the advantages of being in the know. 


Your subscription to The MC includes— 


* The complete Directory of Ingredients, Equipment and Packaging, which 
includes a worldwide directory of machinery agents. 


¢ Articles by industry experts. 
* Reports on candy shows and seminars. 


* Access to a knowledgeable staff that is interested in your questions, concerns 
and points of view. 


Join the industry leaders each month who are already making The 
Manufacturing Confectioner an important part of their business success. 


For subscription information, contact: 


The MC Publishing Company, Inc. 

175 Rock Road, Glen Rock, NJ 07452 U.S.A. 

Tel. +1 (201) 652 2655, Fax +1 (201) 652 3419 
Website: www.gomc.com, E-Mail: TheMC@gomc.com 


Ask about the annual Candy Buyers’ Directory and technical books offered 
to subscribers! 
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